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(a)  conduct hazard analysis of the operation;

(b)  identify the critical control points pertinent to the hazards iden-
tified;

(c)  specify systems to monitor the critical control points and to
assist in the application of the monitoring procedures;

(d)  conduct periodical reviews of the processing plants' use of the
established HACCP system, including records of the results of monitoring
checks of critical control points.

4.  That any necessary assistance be given to provide adequate mon-
itoring facilities.

5.  That, if the pilot programme is successful, WHO extend this activity
to other countries that produce the same product.

6.   That when review of the pilot programme or other considerations
justify it, appropriate consultation(s) be held to consider implementation
of additional programmes for application of the HACCP system.

7.  That encouragement be given to the incorporation into Codex Al-
imentarius Codes of Hygienic Practice of the identification of critical
control points appropriate to the commodity concerned and, as far as
possible, the respective monitoring techniques required be specified.

8.  That encouragement be given to the establishment of food-borne
disease surveillance programmes to collect epidemiological data on foods
produced in developing countries and to identify the hazards and faulty
processing operations that contribute to food-borne disease outbreaks.

9.   That encouragement be given to research on quantitative ap-
proaches to risk analysis and on the development of rapid and practical
microbiological test procedures for monitoring critical control points.

10. That discussion of the HACCP system be incorporated into appro-
priate WHO training programmes.
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